Spring carrot salad and mousse, caviar

BEOXyOY hIREASODL—A FYETHRA
Marinated trout and trout tartar, honey and dill sauce

CHAXEO ) 2 XINVEIN INHEEBZEDT 1LY —A

Spring onion cream soup or beef clear soup

FERIDORE—Ta F/2ldk a2V R

Braised sea bream, spring cabbage and bamboo shoot, clam

EfDT71LE FXvyRXVEeH HEOF—YVaftirT

Granite

BOBELDY I =7

Roasted beef loin with madeira sauce, green peas Frangaise style

EELOD—ARDOET 4 ITI7YV—A TTF4RIDT I Vt— XA

Citrus jelly rice pudding, coconut ice cream

MY 2LD) -4 -V 3aFvyV7 A ARZ
Petit gateau

INEEF
Coffee, Espresso, Tea, Herb Tea

I—b—, T ALYV KK, N—T 5«
¥14,000

Spring carrot salad and mousse, caviar

Marinated trout and trout tartar, honey and dill sauce EDFvOw hSREABDA—Z FvEPTIRS
R ! Marinated trout and trout tartar, honey and dill sauce
<HRXEOT) 2L ZIVZINV

INEREBREDT 1 VY — 2 COAFMOYY & LVAN
Spring onion cream soup or beef clear soup INBIREEEDT 4 VY — A
Spring onion cream soup or beef clear soup
MERIONRA =T 2 Ricid 22 FERFORL—Va E72lE T A
Sauteed Spanish mackerel, strawberry and butter sauce Abalone steak with Wakame seaweed and bamboo shoot,

‘ ‘ seaweed and clam sauce
BOXRIL BAYVT—NVTIVY—AY—R
Roasted beef loin with madeira sauce, green peas Frangaise style ce ues
OAT—F DD LERA
EEIZTV—YVayY—2A

Granite

EELO—-AROOT 4 IT TV —A
T4 RIDTZ -
Citrus jelly rice pudding, coconut ice cream BOBELDOYS =5
Roasted beef loin with madeira sauce, green peas Francaise style

HEY2LD) -4 - L 2aFvV 71 ARA

Petit gateau EEA#:? 1 1/0@0) HT o1 X 515 Y —=A
TTF4RIDT7 T — XA
INEETF- Fruits flambees
Coffee, Espresso, Tea, Herb Tea IN—VT7S5 R (JTUH—F R)
Petit gateau

dI—b—, ZATV YV, KT N=T 7«
INEEF-
Coffee, Espresso, Tea, Herb Tea
I—b—, TAT VYV, fFEN=T 7T«



Appetizer

© Marinated trout and trout tartar, honey and dill sauce

< AXEBOTY 2L XIVEI
INBIREBREDT 4 VY — A ¥2.900

Spring vegetables and lobster terrine

XL AT —INEBEDT) — X
¥3,000

Assorted appetizer

F—RTIEY &EhE ¥3,800
Half-sizeN—7HF AKX ¥2,600

Vegetables

Mashed potato

o ~ O

@ NYYaRT b ¥1,200
7 Rinds of grilled vegetables in Romesco sauce

© THEOBREIHR DAY —2A ¥1,600

reen salad
o G

©ry—rysa ¥1,800
©@0

Seasonal ‘vegeta5[e Hors d oeuvre ¥:Salad for vegan or vegetarian isavailable

L) BREDORISEEESYE xvs—H/RYR Y7 VST
¥2,700
Half-size/ N—7HA X ¥1,900

Soup

Spring onion cream soup

HERTDORE—T 2 ¥1,600
Half-size ) N—7H A4 X ¥1,000

© Beef clear soup

AV AR ¥2,300
Half-size/ N—THFAX  ¥1,700

Sea food

© Sauteed Spanish macRerel, strawberry and butter sauce

ORIV BAYT—NTSVV—=2A ¥3,200
Half-size N—THFAX  ¥2,200

© Braised sea bream, spring cabbage and bamboo shoot, clam

BT ¥ sxvaves BEOF—YaltyT  ¥3,400
Half-size N—THFAX  ¥2,400

Abalone steak with Wakame seaweed and bamboo shoot, seaweed and clam sauce

OAT—F DNDLRERA BEIFVT—TaV—2
¥6,200

© Japanese spiny lobster with Wakame seaweed and bamboo shoot,

Beurre Blanc Sauce with young Leaves of Sansho and green olives

FEBEDRY L HLbOhDEZ
L) -2 A —T DT =TI —A  ¥12,000

Meat
Roasted lamb, parsley sauce

FEEFEROT— A N 3D A 140g  ¥6,800

@ @8@( loin SteaK@&aase choose one steak sauce (4 Truffle, Wasabi, or Red wine sauce)

EELET—A7 ) ) BEXRL BFADY —AT
(NY a7 - HIAY - THE) 200g  ¥6,500

© QRoasted beef loin with madeira sauce, green peas Frangaise style

EELE 74 VRAOOT 4 RTT7YV—A
TTF4RTDT7 T v — XA 120g  ¥7,600
60g ¥5,300

© Beef tenderloin and foie gras truffle sauce

EELE 74 VHR 747 75%% MaTdVy—2A
120g  ¥12,000
60g  ¥8,100

@ Gluten free Menu TINT V7)) =X A =a—

Vegetarian Menu  Contains eggs and dairy products.

NYZY) T URnA=a—  §H, ABREEALTBY £,
Vegan Menu  Contains no animal products.

We use five pungent roots(Garlic, Chinese chives, shallots, scallions, onions, chives, etc.)
T = HURBA =2 —
EWESRDFEM R 2 VR WEEEE LTHY £75,
HETZA
(ITAIZK 6. 62% 15 AX | ERX, HIDIRE)2FERLTEYET,



Desserts Cheese

-Seasonal recommendations- Blue cheese_Atelier de Fromage, Nagano pref
Fromage bleu

TN—F—X / 7MZ-F-7Ov—Va REFE

BACEAS 1 piece  10g
¥800
Camembert_Atelier de Fromage, Nagano pref
4 Camembert
= HXVR=)V [/ TR T-R-7Av—Va RER
Strawberry with strawberry mousse, milK ice cream E Al 4 =l 70 1 prece 10g
Fraises et mousse aux_fraises avec glace au lait ¥800
BLBLA—Z INITTAARL
¥2,100 Grana di ezo_ Fattoria Bio, HokRaido
Grana di ezo
75 74-V [ 77w N 7EAIEE
N—R&EAT 1 piece  10g
¥800

Assorted cheese, dry fruits and honey
Plateau de Fromages Servi avec Fruits Secs
EEF—X 3EERVEDYE
Citrus jelly rice pudding, coconut ice cream RIATIN— LUEEIRZ ¥2,100
Riz au lait avec mi-gelée d'agrumes glase coco
&Y 2L D) -7 2aFYY 7 A ARZ
¥2,100

Beverage
Vanilla Ice Cream Coffee
Glace a la vanille Café
O N=FTARIY—A d1—k—
¥ 950 ¥1,200
Sherbet Espresso
(vo) Sorbet saisons Expresso
© ¥y —~vy h&iE IATV Y
¥ 950 ¥1,200
Seasonal fruits and sorbets Tea
(va) Fruits de saison et sorbet Thé
© ZHD7IN—Y ¥ vy—Rv bk KLAR
¥1,500 ¥1,200
Crepe suzette Herb tea
Crepe suzette Tisane
V=T a¥yhIIUNR (7T —LR) IN=T T4
¥3,200 ¥1,200
Fruits flambees Café latte
Fruits flambées Café latté
IN—=ITZ R (7IVH—ER) A7 xIT
¥3,200 ¥1,400
Espresso(double)
Expresso(double)

IATVYY (BT))
¥1,400
Vegan Menu  Contains no animal products.

T —HUHBA = a—  EWHEROEMEEACROREE LTEY £,
@ Gluten free Menu TIWNT VTV =X EA = a—

The above amount includes service charge and consumption tax.

LEDOSEITIFHEER, V- ARNEENTEY £7,



